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The study of the reasons for berry drop or decay of 'Kyoho’ (Vitis vinifera X V. Jabrusca) grape.
Byung-Seon Lim’, Soh-Young Oh & Jae Wook Lee
Postharvest Technology Division, National Horticultural Research Institute, RDA

The ‘Kyoho’ grape is a popular and profitable variety due to its large berries, crisp texture and high
sugar content with moderate acidity. However, shelf life is shortened by loss of firmmess, berry drop,
discoloration of the stem, desiccation, and fungal rots. The ’Kyoho’ grape is one of the commercially
important grape cultivars but very susceptible to berry drop, which is the main consideration for a
successful transport and marketing. In view of this, this study was conducted to find out what causes
berry drop in ’kyoho’ grapes. Having investigated the cause of 'Kyoho’ grapes decrease in quality, white
rot, blue mold, ripe rot, gray mold rot, and thrips occurred in storage as a result of contamination in the
field during production. Berry drop and drying of 'Kyoho’ berries progressed quickly as the grapes were
damaged by molds and insects. Based on the present findings, the main cause of berry drop in "Kyoho’
grapes is the extant of fungal infection and insect attack in berries before they are harvested. The fungus
attacks rachis and pedicel of each berries in storage. We need to select none infected fungi, and block
infection before or during storage after harvest.
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Effects of 1-MCP on ‘CheonHong’ (Prunus persica L.) Nectarine Quality
Soh-Young Oh’, Byung-Seon Lim, Jac Wook Lee & Sung Jong Kim'
Postharvest Technology Division, National Horticultural Research Institute, RDA,
'Fruit Research Division, National Horticultural Research Institute, RDA

Nectarine quality declines rapidly after harvest. In most fruits detenorahon may be accelerate_d by
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